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PROPER HEATING AND CORRECT SEALING are abso­
lutely essential for successful canning. Food and, container 1..1I\~~H 
\ \..o ~ IVI 1-
must be held at high temperatures long enough to'i{il tne bac­
teria that cause spoilage. 
Foods high in acid, like fruits, tomatoes, and pickled beets, can be 
safely processed in a boiling-water bath. All vegetables other than to­
matoes that are likely to be canned at home are so low in acid that 
special means must be taken to keep them from spoiling. Temperatures 
higher than the boiling point of water must be applied; the only way to 
do this is to use a steam-pressure cooker. 
Use only fresh foods. Fruits and vegetables should be canned, 
if possible, on the day they are gathered. This is especially necessary 
for vegetables, since a few hours' delay means change in flavor and the 
growth of many resistant bacteria. 
Fully ripened fruit has the best flavor, but be careful to select 
only that which is firm. Most vegetables are best before they are fully 
matured. Choose each food when it is at its best for canning. 
Containers for canning. Most home canning is done in glass jars. 
For processing fruits and vegetables, use only jars made specially for 
the purpose. Be sure all jars are clean and in good condition. Before 
packing food to be processed in a boiling-water bath, sterilize all jars 
and covers by boiling them for 20 minutes. 
Glass jars for canning may be purchased in many shapes and sizes 
of opening and with different sealing arrangements. With each type of 
top be sure t.o follow the sealing directions that come with it. 
Filling and closing containers. Fill jars with fruits or vegetables 
up to 10 inches from the top. Then add enough boiling liquid to bring 
the contents to 1 inch from the top if food is to be processed in pres­
sure cooker, or to ,0 inch if it is to be processed in boiling-water bath. 
Fill tin cans with food up to 1 inch from the top, then add enough 
boiling liquid to bring the contents to ~ inch from the top. 
If glass jars are being used, dip rubber rings in hot water and 
adjust on the jar. Be sure no grease, salt, seeds, or pulp is on the 
rubber ring or on the part of the jar where the ring or the cover rests. 
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C o u r t e s y  B u r e a t '  o f  H u m c . n  N u t r i t i o n  a n d  H o m e  E c o n o m i c s ,  U .  
M a s o n  t o p  ( 1 ) .  I f  p o r c e l a i n  l i n i n g  i s  c r a c k e d ,  
T w o - p i e c e  c a p  ( 3 ) .  U s e  a  n e w  m e t a l  l i d  
o k e n ,  o r  l o o s e ,  o r  i f  t h e r e  i s  e v e n  a  s l i g h t  d e n t  	
t i m e  a  j a r  i s  u s e d .  M e t a l  b a n d  i s  n e e d e d  
d u r i n g  p r o c e s s i n g  a n d  c o o l i n g .  D o  n o t  s e r e ' l l
t h e  s e a l  e d g e ,  d i s c a r d  t h e  c o v e r .  O p e n i n g  t h e s e  
f a r t h e r  a f t e r  t a k i n g  j a r  f r o m  c a n n e r .  R ,
r s  b y  t h r u s t i n g  a  k n i f e  '  b l a d e  i n t o  t h e  r u b b e r  
b a n d  w h e n  c o n t e n t s  o f  j a r  a r e  c o l d ,  u s u a l l y  a
d  p r y i n g  r u i n s  m a n y  g o o d  c o v e r s .  
2 4  h o u r s .  
T h r e e - p i e c e  c a p  ( 2 ) .  F i t s  a  d e e p - t h r e a d  j a r  
G l a s s  t o p  w i t h  w i r e  c l a m p  ( 4 ) .  W i r e  c 1  
t h  o r  w i t h o u t  a  s h o u l d e r .  M e t a l  b a n d  h o l d s  c a p  
m u s t  b e  t i g h t  e n o u g h  t o  m a k e  a  c l i c k  w h e n  
p l a c e  d u r i n g  p r o c e s s i n g  a n d  c o o l i n g .  R e m o v e  
l o n g e r  o n e  i s  s n a p p e d  i n t o  p l a c e  o n  t h e  C I  
w h e n  c o n t e n t s  o f  j a r  a r e  c o l d ,  u s u a l l y  a f t e r  
U n l e s s  c r a c k e d  o r  n i c k e d ,  t h e  g l a s s  c o v e r  m a y  
h o u r s .  
u s e d  a g a i n  a n d  a g a i n .  
( C o n t i n u e d  f r o m  p a g e  1 )  
A d j u s t  c o v e r  a n d  p a r t l y  s e a l .  A f t e r  t h e  f i l l e d  j a r s  a r e  p r o c e s s e d ,  t i g h t e n  
t h e  s e a l  i m m e d i a t e l y ,  s o  t h a t  n o  a i r  c a n  e n t e r .  
I f  t i n  c a n s  a r e  b e i n g  u s e d ,  p u t  c o v e r  i n t o  p l a c e ,  b e  s u r e  t h e  c a n  
s e a l e r  i s  a d j u s t e d  f o r  t h e  s i z e  o f  c a n  b e i n g  u s e d ,  a n d  s e a l .  
D i r e c t i o n s  f o r  r e m o v i n g  c a n s  a n d  j a r s  f r o m  t h e  p r o c e s s i n g  c o n ­
t a i n e r  a n d  f o r  c o o l i n g  t h e m  a r e  o n  p a g e  6 .  
P r o c e s s i n g  t i m e .  T h e  t i m e  n e e d e d  f o r  p r o c e s s i n g  v a r i e s  w i t h  d i f ­
f e r e n t  f r u i t s  a n d  v e g e t a b l e s .  N e a r l y  a l l  t h e  t i m e s  r e c o m m e n d e d  i n  t h i s  
f o l d e r  a r e  b a s e d  o n  r e s e a r c h
l  
w i t h  p i n t  a n d  q u a r t  j a r s  a n d  w i t h  N o . 2  
a n d  N o .  2 V z  c a n s .  I f  N o . 3  c a n s  m u s t  b e  u s e d ,  t h e y  s h o u l d  b e  p r o c e s s e d  
a b o u t  1 / 7  m o r e  t i m e  t h a n  t h a t  n e e d e d  f o r  N o .  2 .V z  c a n s .  
C a n n i n g  H i g h - A c i d  F o o d s  i n  B o i l i n g - W a t e r  B a t h  
I t  i s  s a f e  t o  p r o c e s s  h i g h - a c i d  f o o d s  l i k e  f r u i t ,  t o m a t o e s ,  a n d  
p i c k l e d  b e e t s  i n  a  b o i l i n g  w a t e r  b a t h .  A  l a r g e  k e t t l e ,  l a r d  c a n ,  w a s h  
b o i l e r ,  o r  o t h e r  u t e n s i l  w i t h  a  s n u g - f i t t i n g  c o v e r  i s  n e e d e d ,  a n d  a l s o  
a  r a c k  f o r  j a r s  a n d  c a n s  o f  f o o d  t o  s t a n d  o n  w h i l e  i n  b o i l i n g  w a t e r .  
G e n e r a l  d i r e c t i o n s .  W h e n  t h e  w a t e r  i s  b o i l i n g ,  p l a c e  t h e  j a r s  o r  
c a n s  o f  f o o d  o n  t h e  r a c k  i n  s u c h  a  w a y  t h a t  t h e  w a t e r  w i l l  c i r c u l a t e  
f r e e l y  a r o u n d  t h e m .  S e e  t h a t  t h e  w a t e r  c o m e s  w e l l  u p  o v e r  t h e  t o p s  o f  
t h e  c o n t a i n e r s .  ( I f  t h e  f o o d  i s  p u t  i n  g l a s s  j a r s ,  h e a t  t h e  j a r s  b e f o r e  
p l a c i n g  t h e m  i n  t h e  b o i l i n g  w a t e r ,  i n  o r d e r  t o  p r e v e n t  b r e a k a g e . )  W h e n  
t h e  w a t e r  i s  a g a i n  b o i l i n g  v i g o r o u s l y ,  s t a r t  c o u n t i n g  t h e  p r o c e s s i n g  
t i m e .  
1  B u r e a u  o f  H u m a n  N u t r i t i o n  a n d  H o m e  E c o n o m i c s ,  U .  S .  D e p a r t m e n t  o f  
A g r i c u l t u r e .  U S D A  T e c h .  B u l .  9 3 0 .  1 9 4 6 .  
3 Canning Fruits and Vegetables 
Sirup or water. Fruits can be canned satisfactorily without sweet­
ening, tho flavor, color, and texture are usually better when a sirup is 
used. Sirups made of sugar and water are generally preferable. When 
sugar is hard to get, use water or a sirup made of sugar ·and a sub­
stitute (see page 4). 
Apples. Wash, pare, and cut apples · into pieces the size desired. 
Prepare only as many as can be processed at one time. Boil in thin 
sirup 5 minutes. Pack hot into containers. Cover with boiling sirup. 
There is less shrinkage by this method and the jars are better filled. 
Process pint or quart jars or No. 20 cans 15 minutes, No.2 cans 
10 minutes. 
Apricots. Wash, cut into halves, and remove seeds. (If they are to 
be peeled, scald in boiling water to loosen skins before cutting.) 
. Cold pack. Pack apricots into glass jars. Cover with. boiling sirup. 
Process pint or quart jars 30 minutes. 
Hot pack. Simmer 3 to 5 minutes in thin or medium sirup. Pack 
apricots hot into containers. Cover with boiling sirup. Process pint or 
quart jars or No. 20 cans 20 minutes, No.2 cans 15 minutes. 
Beets, pickled. Select tender beets. Wash thoroly. Cook in boiling 
water or steam 10 minutes or until skins slip easily. Remove skins. 
Leave small beets whole; cut large beets into sections. Pack quickly 
into containers before beets cool. Add 0 tsp. salt, 1 tsp. or more of 
sugar and 3 to 6 whole cloves, if desired, to each pint. Cover with boil­
ing vinegar (unless vinegar is very strong, use it full strength). Process 
pint or quart jars 30 minutes. 
Cherries. Wash and pit cherries. 
Cold pack. Pack into jars. Cover with boiling sirup. Process pint 
jars 20 minutes, quart jars 25 minutes. 
Hot pack. Add 0 to 1 cup sugar to each quart of cherries. Bring 
slowly to boiling point. Boil 2 minutes. Pack hot into glass jars or 
sanitary R-enamel cans. Cover with boiling sirup. Process pint or quart 
jars or No.2 or 20 cans 15 minutes. 
Gooseberries. Wash berries and remove stems. 
Cold pack. Pack into containers. Cover with boiling sirup. Process 
pint or quart jars 20 minutes. 
Hot pack. Cover with boiling medium sirup. Boil 1 or 2 minutes. 
Pack into jars or cans. Process pint or quart jars or No. 20 cans 15 
minutes, No.2 cans 10 minutes. 
Peaches. Select ripe, firm peaches. Plunge into boiling water to 
loosen skins. Remove and plunge into cold water. Peel. Prepare only 
as many as can be processed at one time. 
Cold pack. Pack peaches into glass jars. Cover with boiling sirup. 





C i r c u l a r  N o .  6 1 4  
H o t  p a c k .  S i m m e r  3  t o  5  m i n u t e s  i n  s i r u p .  P a c k  p e a c h e s  i n t o  c o n ­
t a i n e r s .  C o v e r  w i t h  b o i l i n g  s i r u p .  P r o c e s s  p i n t  o r  q u a r t  j a r s  o r  N o . 2  
o r  2 V z  c a n s  2 0  m i n u t e s .  
P e a r s .  W a s h ,  p e e l ,  c u t  i n  h a l f ,  a n d  r e m o v e  c o r e .  P r e p a r e  o n l y  a s  
m a n y  a s  c a n  b e  p r o c e s s e d  a t  o n e  t i m e .  D r a i n .  B o i l  i n  t h i n  o r  m e d i u m  
s i r u p  4  t o  8  m i n u t e s  a c c o r d i n g  t o  s i z e  a n d  s o f t n e s s .  P a c k  p e a r s  i n t o  
c o n t a i n e r s .  C o v e r  w i t h  b o i l i n g  s i r u p .  P r o c e s s  p i n t  o r  q u a r t  j a r s  o r  N o .  
2  o r  2 . V z  c a n s  2 0  m i n u t e s .  
P i m i e n t o s  ( r i p e ) .  W a s h  a n d  d r y .  P l a c e  i n  h o t  o v e n  a b o u t  3 7 5  
0  
F .  
f o r  5  t o  1 0  m i n u t e s .  P l u n g e  i n t o  c o l d  w a t e r  q u i c k l y  a n d  s l i p  o f f  t h e  
s k i n s .  R e m o v e  s t e m ,  c o r e ,  a n d  a l l  s e e d s .  P a c k  p i m i e n t o s  f l a t  o r  f o l d e d  
i n t o  . V z  p i n t  j a r s .  A d d  ~ t s p .  s a l t  t o  e a c h  j a r .  D o  n o t  a d d  w a t e r .  
P r o c e s s  V z  p i n t  j a r s  4 0  m i n u t e s .  
P i n e a p p l e .  S l i c e ,  p e e l ,  c o r e ,  a n d  r e m o v e  a l l  e y e s .  C u t  s l i c e s  i n t o  
s e c t i o n s  i f  d e s i r e d .  B o i l  p i n e a p p l e  i n  t h i n  s i r u p  5  m i n u t e s .  P a c k  i n t o  
c o n t a i Q e r s .  C o v e r  w i t h  b o i l i n g  s i r u p .  P r o c e s s  p i n t  o r  q u a r t  j a r s  o r  
N o .  2 V z  c a n s  3 0  m i n u t e s ,  N o . 2  c a n s  2 S  m i n u t e s .  
S I R U P S  F O R  C A N N I N G  F R U I T S  
T o  1  p i n t  o f  w a t e r  u s e  t h e  f o l l o w i n g  a m o u n t s  o f  s u g a r ,  
s u g a r  a n d  h o n e y ,  o r  s u g a r  a n d  c o r n  s i r u p :  
S u g a r  o n l y  S u g a r - H o n e y  S u g a r - C o r n  s i r u p  
T h i n . . .  . .  . .  .  . . . . . . . .  .  
% c  
7 8  
C  
7 8  
C  
7 2  c  ~ c  
M e d i u m .  .  .  .  .  .  .  .  .  .  .  .  .  .  1  c  7 2  c  7 2  c  
( s c a n t )  
%  c  
( s c a n t )  
7 8  c  
T h i c k  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  2  c  1  c  1  c  1 7 8  c  %  c  
S t i r  w a t e r  a n d  s u g a r  t o g e t h e r  w h i l e  h e a t i n g  u n t i l  t h o r o l y  
d i s s o l v e d ;  b r i n g  t o  t h e  b o i l i n g  p o i n t ,  s k i m ,  a n d  u s e .  
P l u m s .  W a s h .  P r i c k  e a c h  p l u m  t o  p r e v e n t  b u r s t i n g  o f  s k i n .  
C o l d  p a c k .  P a c k  p l u m s  i n t o  g l a s s  j a r s .  C o v e r  w i t h  b o i l i n g  s i r u p  
( m e d i u m  o r  t h i c k ) .  P r o c e s s  p i n t  j a r s  2 0  m i n u t e s ,  q u a r t  j a r s  2 S  m i n u t e s .  
H  a t  p a c k .  S i m m e r  i n  m e d i u m  s i r u p  5  m i n u t e s .  P a c k  p l u m s  i n t o  
c o n t a i n e r s .  C o v e r  w i t h  b o i l i n g  s i r u p .  P r o c e s s  p i n t  o r  q u a r t  j a r s  o r  N o .  
2  o r  2 V z  c a n s  l S  m i n u t e s .  
R a s p b e r r i e s  ( b l a c k > '  W a s h  c a r e f u l l y ,  r e m o v e  c a p s ,  a n d  d r a i n .  
C o l d  p a c k .  P u t  i n  g l a s s  j a r s ,  s h a k i n g  o r  j a r r i n g  a g a i n s t  h a n d  t o  
m a k e  a  m o r e  s o l i d  p a c k .  C o v e r  w i t h  b o i l i n g  s i r u p  ( m e d i u m  o r  t h i c k ) .  
P r o c e s s  p i n t  o r  q u a r t  j a r s  2 0  m i n u t e s .  
O v e n  m e t h o d  n o t  r e c o m m e n d e d .  A l t h o  t h e  t e m p e r a t u r e  o f  t h e  o v e n  m a y  b e  i i i  
a r e  c o m p l e t e l y  s e a l e d .  I f  t h e y  a r e  s e a l e d  t h e y  m a y  e x p l o d e ,  s i n c e  t h e  p r e s s u r e  
u s e d  o n l y  f o r  s u c h  p r o d u c t s  a s  p i c k l e s ,  p r e s e r v e s ,  a n d  m a r m a l a d e s .  
- - - - - - I  
Canning Fruits and Vegetables 5 
Hot pack. Boil berries in medium sirup 2 minutes. Pack into con­
tainers. Cover with boiling sirup. Process pint or quart jars or No. 2~ 
cans 15 minutes, No.2 cans 10 minutes. 
Raspberries (red>. Wash berries, being careful not to crush them. 
Drain. Pack into glass jars or sanitary R-enamel cans, alternating 
berries and boiling red sirup until containers are filled. Process the same 
as black raspberries. 
To prepare red sirup, use over-ripe or soft berries not firm enough 
for canning. Heat slowly to boiling point using ~ cup of water to 1 
cup of berries. Extract juice by straining thru fine sieve or cheesecloth. 
To each cup of juice add ~ cup sugar. Bring slowly to boiling point. 
Rhubarb. Select young, teQder rhubarb. Wash, cut into short 
lengths, but do not skin. 
Boil rhubarb in water or sirup until soft. Pack boiling hot into 
glass jars. Process pint or quart jars 10 minutes. 
Strawberries. Wash, cap, and drain fresh, firm berries. 
H eat immediately. Add~ to 1 cup of sugar to each quart of ber­
ries. Heat slowly to boiling point and let stand several hours or over­
night. Reheat slowly to boiling point. Pack berries hot into containers. 
Process pint or quart jars or No. 2~ cans 15 minutes, No.2 cans 10 
minutes. 
H eat later. Add ~ to 1 cup of sugar to each quart of berries, alter­
nating layers of berries and sugar. Let stand several hours or overnight. 
Heat slowly to boiling point. Pack berries hot into containers. Process 
same as above. 
Tomatoes. Select firm, well-ripened tomatoes. Wash. Plunge into 
boiling water to loosen skins, then into cold water so that they may be 
handled. Drain. Remove green spots and cores completely and slip 
off skins. Cut into pieces of the size desired. 
Cold pack. Pack tomatoes solidly into containers. Add ~ tsp. salt 
to each pint. When packing tomatoes in glass jars, add juice to 1 inch 
from top; when using tin cans, add juice to ~ inch from top. Set in' 
boiling water and hold there until contents in center of container are 
at least 160 0 F. Partially seal glass jars; seal tin cans. Process pint 
jars 35 minutes, quart jars 45 minutes, No. 2 or No. 2~ cans 45 
minutes. 
Hot pack. Heat slowly to boiling point. Boil 2 minutes. Pack into 
containers. Process pint or quart jars or No.2 or 2~ cans 10 min~ttes. 
Tomato juice. Select firm, ripe tomatoes. Wash well, remove cores, 
and cut tomatoes into small pieces. Season, if desired. Simmer until 
soft. Rub thru a strainer. Bring to boiling point. Fill jars or tin cans. 
Process pint or quart jars or No.2 or 21'2 cans 15 minutes. 
ents of the jars will not go above the boiling point of the liquid unless the jars 
t is greater than the pressure on the outside. Open kettle canning should be 
6  
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C a n n i n g  L o w - A c i d  F o o d s  i n  S t e a m - P r e s s u r e  C o o k e r  
I t  i s  n o t  s a f e  t o  u s e  a  b o i l i n g - w a t e r  b a t h  f o r  v e g e t a b l e s  o t h e r  
t h a n  t o m a t o e s .  T h e  t e m p e r a t u r e  o f  b o i l i n g  w a t e r  i s  n o t  h i g h  e n o u g h  
t o  d e s t r o y  s p o i l a g e  o r g a n i s m s  w h e n  t h e r e  i s  o n l y  a  s m a l l  a m o u n t  o f  
a c i d  i n  t h e  f o o d .  B y  u s i n g  a  s t e a m - p r e s s u r e  c o o k e r  i n  g o o d  c o n d i ­
t i o n  a n d  f o l l o w i n g  d i r e c t i o n s ,  a  t e m p e r a t u r e  a s  h i g h  a s  2 4 0
0  
F .  c a n  
b e  o b t a i n e d  a t  1 0  p o u n d s  p r e s s u r e .  
F i l l i n g  a n d  c l o s i n g  t h e  c o o k e r .  P u t  e n o u g h  h o t  w a t e r  i n t o  t h e  
c o o k e r  s o  t h a t  t h e r e  w i l l  b e  n o  d a n g e r  o f  i t s  b o i l i n g  d r y .  ( I f  t h e  r a c k  
i s  v e r y  l o w ,  t h e  w a t e r  s h o u l d  c o m e  2  o r  3  i n c h e s  a b o v e  i t . )  P l a c e  f i l l e d  
j a r s  o r  c a n s  o n  t h e  r a c k  C a r e f u l l y  a d j u s t  c o v e r  o f  c o o k e r  a n d  f a s t e n  
t h e  c l a m p s  s o  t h a t  t h e  s t e a m  w i l l  e s c a p e  o n l y  a t  t h e  p e t c o c k .  
A d j u s t i n g  p e t c o c k .  P l a c e  c o o k e r  o v e r  h e a t  ' W i t h  p e t c o c k  o p e n ;  
l e a v e  p e t c o c k  o p e n  f o r  1 0  m i n u t e s  a f t e r  t h e  s t e a m  b e g i n s  t o  e s c a p e ,  i n  
o r d e r  t o  b e  s u r e  t h a t  a l l  a i r  h a s  b e e n  f o r c e d  o u t .  T h e n  c l o s e  t h e  p e t c o c k .  
( I f  a n y  a i r  i s  l e f t  i n ,  i t  m a y  f o r m  a  p o c k e t  w h e r e  t h e  t e m p e r a t u r e  w i l l  
b e  m u c h  l o w e r  t h a n  i n d i c a t e d . )  
P r o c e s s i n g  t i m e .  C o u n t  p r o c e s s i n g  t i m e  f r o m  t h e  t i m e  t h e  d e s i r e d  
p r e s s u r e  o r  t e m p e r a t u r e  i s  r e a c h e d .  K e e p  p r e s s u r e  a s  u n i f o r m  a s  p o s ­
s i b l e .  U n e v e n  p r e s s u r e  m a y  c a u s e  u n d e r p r o c e s s i n g  a n d  a l s o  m a y  f o r c e  
s o m e  o f  t h e  l i q u i d  o u t  o f  t h e  j a r s .  
T e m p e r a t u r e s  i n  C o o k e r  a t  D i f f e r e n t  P o u n d s  P r e s s u r e  
5  p o u n d s  . . . . .  2 2 8
0  
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0  
C .  2 0  p o u n d s  . . . . .  2 5 9 - F .  1 2 6
0  
C .  
1 0  p o u n d s . . . . .  2 4 0
0  
F .  1 1 5
0  
C .  2 5  p o u n d s  . . . . .  2 6 7
0  
F .  1 3 1
0  
C .  
1 5  p o u n d s . . . . .  2 5 0
0  
F .  1 2 1
0  
C .  
R e m o v i n g  c o n t a i n e r s .  W h e n  p r o c e s s i n g  i s  c o m p l e t e ,  r e m o v e  t h e  
p r e s s u r e  c o o k e r  f r o m  t h e  f i r e .  I f  g l a s s  j a r s  a r e  u s e d ,  l e t  t h e  p r e s s u r e  
f a l l  s l o w l y  t o  z e r o  a n d  t h e n  s l o w l y  o p e n  t h e  p e t c o c k  ( i f  p e t c o c k  i s  
o p e n e d  r a p i d l y ,  m o r e  l i q u i d  i s  l o s t  f r o m  t h e  j a r s ) .  I f  N o .  2 . Y z  o r  l a r g e r  
t i n  c a n s  a r e  u s e d ,  a l l o w  p r e s s u r e  t o  f a l l  t o  z e r o  b e f o r e  o p e n i n g .  I f  N o . 2  
o r  s m a l l e r  c a n s  a r e  u s e d ,  s l o w l y  o p e n  t h e  p e t c o c k  w h e n  y o u  t a k e  t h e  
c o o k e r  f r o m  t h e  f i r e  - d o  n o t  w a i t  f o r  t h e  p r e s s u r e  t o  f a l l  t o  z e r o .  
R e l e a s e  c l a m p s  a n d  r e m o v e  c o v e r  o f  c o o k e r .  B e  c a r e f u l  t o  p o i n t  t h e  
c o v e r  i n  s u c h  a  w a y  t h a t  e s c a p i n g  s t e a m  w i l l  n o t  b u r n  y o u r  f a c e .  
A l l o w  g l a s s  j a r s  t o  r e m a i n  i n  t h e  c o o k e r  a  f e w  m i n u t e s  b e f o r e  
r e m o v i n g  t h e m .  A s  s o o n  a s  y o u  t a k e  t h e m  o u t ,  s e a l  t h e m  c o m p l e t e l y .  
( S e e  p a r t i c u l a r l y  d i r e c t i o n s  f o r  t w o - p i e c e  c a p ,  p a g e  2 . )  D o  n o t  t r y  t o  
t i g h t e n  l i d s  a g a i n  l a t e r ,  a s  t h i s  i s  l i k e l y  t o  b r e a k  t h e  s e a l .  D o  n o t  p u t  t h e  
h o t  j a r s  i n  a  d r a f t  o r  i n  c o n t a c t  w i t h  a  c o l d  s u r f a c e .  C o o l  t h e  j a r s  
p r o m p t l y  b u t  n o t  s o  s u d d e n l y  a s  t o  b r e a k  t h e m .  
A f t e r  t a k i n g  t i n  c a n s  f r o m  t h e  c o o k e r ,  p u t  t h e m  i n t o  c o l d  w a t e r  u n t i l  
t h o r o l y  c o o l e d .  T h i s  w i l l  s t o p  t h e  c o o k i n g  a n d  g i v e  a  b e t t e r  t e x t u r e .  
7 Canning Fruits and Vegetables 
Asparagus. Select fresh, tender asparagus. Sort. Wash thoroly. 
Long pieces. Cut stalks right length to fit upright in container. Tie 
in bundles. Place upright in kettle, with boiling water to cover lower 
part of stalks. Cover tightly. Boil 3 minutes. Pack hot into containers, 
removing string as asparagus slips into container. Add .Yz tsp. salt to 
each pint. Cover with fresh boiling water. Process at 10 pounds pres­
sure: pint jars 25 minutes, quart jars 55 minutes, No.2 and No. 2Yz 
cans 20 minutes. 
Short pieces. Cut stalks into short lengths. Cover with boiling water 
and boil 3 minutes. Pack hot into containers. Add Yz tsp. salt to each 
pint and cover with boiling water. Process same as above. 
Beans (lima>. Select young, tender beans. Shell and wash. Cover 
with boiling water and ·bring to boiling point. Pack hot into containers. 
Add Yz tsp. salt to each pint and cover with fresh boiling water. 
Process at 10 pounds pressure: pint jars 35 minutes, quart jars 60 
minutes, No. 2 and No. 2Yz cans 40 minutes. 
Beans (fresh green soybeans). Cover shelled beans with boiling 
water and boil 3 or 4 minutes. Pack hot, add Yz tsp. salt to each pint. 
Cover with fresh boiling water. Process at 10 pounds pressure: pint 
jars or No.2 cans 60 minutes, quart jars 70 minutes. 
Beans (snap>. Wash and rewash tender beans. Cut or leave whole. 
Cover with boiling water and boil 5 minutes. Pack hot. Add Yz tsp. salt 
to each pint and cover with fresh boiling water. Process at 10 pounds 
pressure: pint jars 20 minutes, quart jars and No.2 cans 25 minutes, 
No. 2Yz cans 30 minutes. 
Beets. Select tender beets. Leave on root and an inch or more of 
the stems. Wash thoroly. Cook in boiling water or steam 15 to 25 min­
utes, according to the size of the beets. Remove skins. Leave small beets 
whole. Cut large beets into sections. Pack quickly into containers be­
fore beets cool. Add Yz tsp. salt to each pint. Cover with fresh boiling 
water (1 tsp. vinegar added to each pint will help to retain the · 
red color). 
Process at 10 pounds pressure: pint jars 25 minutes, quart jars 55 
minutes, No.2 and No. 2Yz cans 30 minutes. (Pickled beets may be 
processed in boiling-water bath.) 
Carrots. Select tender carrots. Wash thoroly. If desired, remove 
skins by scraping. Leave small carrots whole. Cut large carrots into 
lengthwise quarters or cubes. Cover with boiling water. Boil 5 minutes. 
Pack hot into containers. AddYz tsp. salt to each pint. Cover with 
boiling water - the same water in which the carrots were cooked. 
Process at 10 pounds pressure: pint jars and No.2 cans 20 minutes, 
quart jars and No. 2Yz cans 25 minutes. 
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C o r n .  U s e  c o r n  i n  t h e  m i l k  s t a g e .  C a n  i m m e d i a t e l y  a f t e r  g a t h e r i n g .  
W o r k  w i t h  s m a l l  q u a n t i t i e s  a t  a  t i m e  ' a n d  c o m p l e t e  t h e  w h o l e  c a n n i n g  
p r o c e s s  a s  q u i c k l y  a s  p o s s i b l e .  H u s k  a n d  s i l k  t h e  c o r n ,  u s i n g  a  s t i f f  
b r u s h  i f  n e c e s s a r y  t o  r e m o v e  t h e  s i l k .  C u t  c o r n  f r o m  c o b  s o  t h a t  k e r n e l s  
a r e  w h o l e .  D o  n o t  s c r a p e  t h e  c o b .  A d d  ,0  a s  m u c h  b o i l i n g  w a t e r  a s  
c o r n .  H e a t  t o  b o i l i n g  p o i n t .  P a c k  i n t o  p i n t  g l a s s  j a r s  o r  N o .  2  C ­
e n a m e l e d  t i n  c a n s .  A d d  0  t s p .  s a l t  a n d  0  t o  1  t s p .  s u g a r ,  i f  d e s i r e d ,  t o  
e a c h  p i n t .  P r o c e s s  a t  1 0  p o u n d s  p r e s s u r e :  p i n t  j a r s  5 5  m i n u t e s ,  q u a r t  
j a r s  8 5  m i n u t e s ,  N o . 2  a n d  N o .  2 0  c a n s  6 0  m i n u t e s .  
P e a s .  S e l e c t  y o u n g ,  t e n d e r ,  f r e s h l y  p i c k e d  p e a s .  W a s h  p o d s  a n d  
s h e l l  o n l y  e n o u g h  t o  f i l l  c o n t a i n e r s  t o  b e  p r o c e s s e d  a t  o n e  t i m e .  W a s h  
s h e l l e d  p e a s .  C o v e r  w i t h  b o i l i n g  w a t e r  a n d  b r i n g  t o  b o i l i n g  p o i n t .  P a c k  
h o t  i n t o  p i n t  j a r s  o r  N o . 2  c a n s .  A d d  ,0  t s p .  s a l t  a n d  0  t s p .  s u g a r ,  i f  
d e s i r e d ,  t o  e a c h  p i n t .  C o v e r  w i t h  f r e s h  b o i l i n g  w a t e r .  P r o c e s s  a t  1 0  
p o u n d s  p r e s s u r e :  p i n t  j a r s  4 0  m i n u t e s ,  N o . 2  c a n s  3 0  m i n u t e s .  
P u m p k i n  a n d  s q u a s h .  W a s h  a n d  p e e l .  C u t  i n t o  I - i n c h  c u b e s .  S t e a m  
u n t i l  t e n d e r ,  a n d  p r e s s  t h r u  c o l a n d e r .  H e a t  t o  s i m m e r i n g  ( 1 9 0
0  
F . ) .  
P a c k  h o t .  A d d  0  t s p .  s a l t  t o  e a c h  p i n t  i f  d e s i r e d .  P r o c e s s  a t  1 0  p o u n d s  
p ' r e s s u r e :  p i n t  j a r s  6 0  m i n u t e s ,  N o .  2  c a n s  7 5  m i n u t e s .  
S p i n a c h  o r  o t h e r  g r e e n s .  L o o k  o v e r  a n d  w a s h  g r e e n s  c a r e f u l l y .  
D i s c a r d  i m p e r f e c t  l e a v e s  a n d  t o u g h  s t e m s .  H e a t  g r e e n s  i n  c o v e r e d  
k e t t l e  c o n t a i n i n g  s m a l l  a m o u n t  o f  w a t e r  u n t i l  c o m p l e t e l y  w i l t e d .  P a c k  
i n t o  p i n t  j a r s  o r  N o . 2  c a n s ,  b e i n g  c a r e f u l  n o t  t o  p a c k  t o o  s o l i d l y .  A d d  
o  t s p .  s a l t  t o  e a c h  p i n t  a n d  c o v e r  g r e e n s  w i t h  b o i l i n g  w a t e r .  P r o c e s s  
a t  1 0  p o u n d s  p r e s s u r e :  p i n t  j a r s  4 5  m i n u t e s ,  N o . 2  c a n s  6 0  m i n u t e s .  
S w e e t  p o t a t o e s .  W a s h .  B o i l  o r  s t e a m  2 0  t o  3 0  m i n u t e s ,  d e p e n d i n g  
o n  s i z e  o f  p o t a t o .  P e e l  q u i c k l y  a n d  c u t  i n t o  s e c t i o n s .  P a c k  h o t  i n t o  p i n t  
j a r s  o r  N o . 2  c a n s ,  b e i n g  c a r e f u l  n o t  t o  p a c k  t o o  s o l i d l y .  A d d  0  t s p .  
s a l t  t o  e a c h  p i n t  a n d  c o v e r  w i t h  b o i l i n g  w a t e r .  P r o c e s s  a t  1 0  p o u n d s  
p r e s s u r e :  p i n t  j a r s  5 5  m i n u t e s ,  N o . 2  c a n s  7 5  m i n u t e s .  
V e g e t a b l e  s o u p  m i x t u r e s .  W a s h  v e g e t a b l e s  a s  f o r  c o o k i n g ,  c u t  i n  
s m a l l  u n i f o r m  p i e c e s ,  c o v e r  w i t h  b o i l i n g  w a t e r .  S e a s o n  w i t h  s a l t ,  
p e p p e r ,  a n d  h e r b s  a s  d e s i r e d .  B o i l S  m i n u t e s .  F i l l  c o n t a i n e r s .  P r o c e s s  
a t  1 0  p o u n d s  p r e s s u r e :  p i n t  j a r s  6 0  m i n u t e s ,  q u a r t  j a r s  7 0  m i n u t e s .  I f  
a n y  v e g e t a b l e s  i n  t h e  m i x t u r e  r e q u i r e  l o n g e r  p r o c e s s i n g ,  e x t e n d  t h e  
t i m e  a c c o r d i n g l y .  
P r e p a r e d  b y  F .  W .  T A N N E R  a n d  G R A C E  B .  A R M S T R O N G  
( T h i s  c i r c u l a r  r e p l a c e s  N o .  S 7 7  b y  t h e  s a m e  t i t l e . )  
U r b a n a ,  I l l i n o i s  
J u n e ,  1 9 4 7  
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